Appl. No. 


REMARKS 


Applicant respectfully requests examination in light of this amendment. 


Date: August < ' . 2001 

RYNDAK & SURI 
30 N. LaSalle Street 
Suite 2630 
Chicago, IL 60602 
(312)214-7770 


Respectfully submitted, 



James D. Ryndak 
Registration No. 28,754 
Attorney for Applicant 


Appl. No. 


VERSION WITH MARKINGS TO SHOW CHANGES MADE 

In the Specification: 

On page 1 after line 3 and before the paragraph entitled "FIELD OF 
INVENTION" the following paragraph was added: 

- CROSS-REFERENCE TO RELATED APPLICATIONS 

This is a continuation of United States Patent Application Serial 
No. 09/617,445, filed July 17, 2000, which is a continuation of United States Patent 
Application Serial No. 08/805,484, filed February 26, 1997, now abandoned.-- 

The paragraph beginning at page 1, line 18 has been amended as follows: 
Hand-held snack items and methods for producing them are well known in the 
art. Examples of such snack items include granola bars, breakfast bars, cereal bars, 
and grain cakes such as rice cakes, corn cakes and popcorn cakes. The grain 
cakes are made by a method wherein the grain is expanded in an enclosed chamber 
in the shape of a disk or cake. In a typical method a premeasured quantity of grain 
is fed onto a heated piston. The piston and cereal grain are then advanced by a 
hydraulic cylinder into a heated female mold to create a small, hermetically sealed 
chamber enclosing the cereal grains. Heat and superatmospheric pressure are 
thereby applied to the cereal grains until, at a predetermined time, the pressure in 
the chamber is suddenly released by retracting the hydraulic cylinder. The suddenly 
depressurized chamber is not, however, sufficiently opened to release the cereal 
grains, but is instead the hydraulic cylinder is retained in a substantially closed, but 
vented position. Therefore, as the pressure is released, the cereal grains expand to 
substantially fill the chamber, and while still in the plastic state bond together to form 
a small cake or cracker. The hydraulic piston is then fully retracted to open the 
chamber, and the cake is mechanically ejected. These cake-forming devices are 
most frequently used with rice as the cereal grain since rice is capable of relatively 
easy expansion into a self-supporting cake. 

The paragraph beginning at page 21 , line 20 has been amended as follows: 
The coated hand-held food item resulting in this alternative method from the 
application of the secondary edible, liquid food coating material to the preliminary 
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coated hand-held food item typically comprises from about 70% to about 10%, 
preferably from about 60% to about 20%, more preferably from about 50% to about 
30% by weight of said secondary edible, liquid food coating material, with the 
balance comprising the initial formed hand-held food item,. 

In the Claims: 

Claims 2-18 and 20 have been cancelled. 
The following claims have been added: 

--21 . A method for preparing a hand-held snack item, said method 
comprising: 

(a) applying an edible food coating material to an initial formed hand-held 
food item, thereby forming a preliminary coated hand-held food item, 
wherein said edible food coating material is applied to said initial 
formed hand-held food item in such a manner as to substantially 
completely coat said initial formed hand-held food item; 

(b) applying an edible, heat-sensitive food material to said preliminary 
coated hand-held food item, thereby forming a secondary coated hand- 
held food item, wherein said edible, heat-sensitive food material is 
applied to said preliminary coated hand-held food item in such a 
manner as to be coated by said edible food coating material, and 
wherein said edible food coating material is selected from a material 
which possesses sufficient physical characteristics to act as a 
protective medium for said edible, heat-sensitive food material when 
said secondary coated hand-held food item is subjected to a 
temperature in the range of from about 35°C to about 350°C for a 
period of time in the range of from about 10 hours to about 30 seconds; 
and 

(c) subjecting said secondary coated hand-held food item to a temperature 
in the range of from about 35°C to about 350°C for a period of time in 
the range of from about 10 hours to about 30 seconds, thereby 
producing a final, coated hand-held snack item wherein said edible, 
heat-sensitive food material is substantially intact. 
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22. A method according to claim 21 wherein said initial formed hand-held 
food item is a grain cake prepared from grains selected from the group consisting of 
rice, corn and popcorn, wherein said preliminary coated hand-held food item 
comprises from about 1% to about 40% by weight of said first edible, heat-sensitive 
food material, with the balance comprising the initial formed hand-held food item; 
and wherein said first edible, heat-sensitive food material is selected from the group 
consisting of chocolate chips, cheese and dairy products, fruit pieces, cinnamon, 
chocolate powder, cocoa, pieces of nuts, sesame seeds, pieces of ham, pieces of 
bacon, and mixtures thereof. 

23. A method according to claim 22 wherein said initial formed hand-held 
food item is a rice cake, wherein said preliminary coated hand-held food item 
comprises from about 5% to about 30% by weight of said first edible heat-sensitive 
food material, with the balance comprising the initial formed hand-held food item; 
and wherein said first edible, heat-sensitive food material is selected from the group 
consisting of chocolate chips, cheese and dairy pieces, fruit pieces, cinnamon, and 
mixtures thereof. 

24. A method according to claim 23 wherein said preliminary coated hand- 
held food item comprises from about 10% to about 20% by weight of said first edible, 
heat-sensitive food material, with the balance comprising the initial formed hand-held 
food item; and wherein said first edible, heat-sensitive food material are chocolate 
chips. 

25. A method according to claim 22 wherein said secondary coated hand- 
held food item comprises from about 5% to about 65% by weight of said first edible, 
heat-sensitive food material; and from about 10% to about 80% by weight of said 
second edible food coating material, with the balance comprising the initial formed 
hand-held food item; and wherein said second edible food coating material is a liquid 
syrup composition comprising from about 10% to about 90% by weight of a viscosity 
providing agent, from about 5% to about 80% by weight flavoring ingredients, from 
0% to about 90% by weight bulking substance, from 0% to about 30% by weight fatty 
acid glycerides, and the balance being water. 
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26. A method according to claim 23 wherein said secondary coated hand- 
held food item comprises from about 10% to about 60% by weight of said first edible, 
heat-sensitive food material; and from about 20% to about 70% by weight of said 
second edible food coating material, with the balance comprising the initial formed 
hand-held food item; and wherein said second edible food coating material is a liquid 
syrup composition comprising from about 20% to about 80% by weight viscosity 
providing agent selected from the group consisting of sucrose, glucose, fructose, 
corn syrup and mixtures thereof, from about 5% to about 70% by weight flavoring 
ingredients selected from the group consisting of salt, cocoa powder, cheese 
powder, natural and artificial flavoring agents, and mixtures thereof, from 0% to 
about 80% by weight bulking substance selected from the group consisting of starch, 
cellulose fiber, bean fiber and mixtures thereof, from about 1% to about 20% by 
weight fatty acid glycerides selected from the group consisting of vegetable oil, 
sunflower oil, safflower oil, cottonseed oil, cannola oil, soybean oil, and mixtures 
thereof, with the balance being water. 

27. A method according to claim 24 wherein said secondary coated hand- 
held food item comprises from about 15% to about 30% by weight of said first edible, 
heat-sensitive food material; and from about 30% to about 60% by weight of said 
second edible food coating material, with the balance comprising the initial formed 
hand-held food item; and wherein said second edible food coating material is a liquid 
syrup composition comprising from about 50% to about 70% by weight sucrose, from 
about 5% to about 1 5% by weight flavoring ingredients, from about 1 % to about 6% 
by weight vegetable oil, and the balance being water. 

28. A method according to claim 25 wherein said secondary coated hand- 
held food item is dried in an oven by being subjected to a temperature in the range of 
from about 75°C to about 250°C for a period of time in the range of from about 60 
minutes to about 60 seconds. 

29. A method according to claim 26 wherein said secondary coated hand- 
held food item is dried in an oven by being subjected to a temperature in the range of 
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from about 125°C to about 175°C for a period of time in the range of from about 10 
minutes to about 2 minutes. 

30. A hand-held snack item prepared according to the method comprising: 

(a) applying an edible food coating material to an initial formed hand-held 
food item, thereby forming a preliminary coated hand-held food item, 
wherein said edible food coating material is applied to said initial 
formed hand-held food item in such a manner as to substantially 
completely coat said initial formed hand-held food item; 

(b) applying an edible, heat-sensitive food material to said preliminary 
coated hand-held food item, thereby forming a secondary coated hand- 
held food item, wherein said edible, heat-sensitive food material is 
applied to said preliminary coated hand-held food item in such a 
manner as to be coated by said edible food coating material, and 
wherein said edible food coating material is selected from a material 
which possesses sufficient physical characteristics to act as a 
protective medium for said edible, heat-sensitive food material when 
said secondary coated hand-held food item is subjected to a 
temperature in the range of from about 35°C to about 350°C for a 
period of time in the range of from about 10 hours to about 30 seconds; 
and 

(c) subjecting said secondary coated hand-held food item to a temperature 
in the range of from about 35°C to about 350°C for a period of time in 
the range of from about 10 hours to about 30 seconds, thereby 
producing a final, coated hand-held snack item wherein said edible, 
heat-sensitive food material is substantially intact. 

31. A method according to claim 30 wherein said initial formed hand-held 
food item is a grain cake prepared from grains selected from the group consisting of 
rice, corn and popcorn, wherein said preliminary coated hand-held food item 
comprises from about 1 % to about 40% by weight of said first edible, heat-sensitive 
food material, with the balance comprising the initial formed hand-held food item; 
and wherein said first edible, heat-sensitive food material is selected from the group 
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consisting of chocolate chips, cheese and dairy products, fruit pieces, cinnamon, 
chocolate powder, cocoa, pieces of nuts, sesame seeds, pieces of ham, pieces of 
bacon, and mixtures thereof. 

32. A method according to claim 31 wherein said initial formed hand-held 
food item is a rice cake, wherein said preliminary coated hand-held food item 
comprises from about 5% to about 30% by weight of said first edible heat-sensitive 
food material, with the balance comprising the initial formed hand-held food item; 
and wherein said first edible, heat-sensitive food material is selected from the group 
consisting of chocolate chips, cheese and dairy pieces, fruit pieces, cinnamon, and 
mixtures thereof. 

33. A method according to claim 32 wherein said preliminary coated hand- 
held food item comprises from about 1 0% to about 20% by weight of said first edible, 
heat-sensitive food material, with the balance comprising the initial formed hand-held 
food item; and wherein said first edible, heat-sensitive food material are chocolate 
chips. 

34. A method according to claim 31 wherein said secondary coated hand- 
held food item comprises from about 5% to about 65% by weight of said first edible, 
heat-sensitive food material; and from about 10% to about 80% by weight of said 
second edible food coating material, with the balance comprising the initial formed 
hand-held food item; and wherein said second edible food coating material is a liquid 
syrup composition comprising from about 10% to about 90% by weight of a viscosity 
providing agent, from about 5% to about 80% by weight flavoring ingredients, from 
0% to about 90% by weight bulking substance, from 0% to about 30% by weight fatty 
acid glycerides, and the balance being water. 

35. A method according to claim 32 wherein said secondary coated hand- 
held food item comprises from about 10% to about 60% by weight of said first edible, 
heat-sensitive food material; and from about 20% to about 70% by weight of said 
second edible food coating material, with the balance comprising the initial formed 
hand-held food item; and wherein said second edible food coating material is a liquid 
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syrup composition comprising from about 20% to about 80% by weight viscosity 
providing agent selected from the group consisting of sucrose, glucose, fructose, 
corn syrup and mixtures thereof, from about 5% to about 70% by weight flavoring 
ingredients selected from the group consisting of salt, cocoa powder, cheese 
powder, natural and artificial flavoring agents, and mixtures thereof, from 0% to 
about 80% by weight bulking substance selected from the group consisting of starch, 
cellulose fiber, bean fiber and mixtures thereof, from about 1% to about 20% by 
weight fatty acid glycerides selected from the group consisting of vegetable oil, 
sunflower oil, safflower oil, cottonseed oil, cannola oil, soybean oil, and mixtures 
thereof, with the balance being water. 

36. A method according to claim 33 wherein said secondary coated hand- 
held food item comprises from about 15% to about 30% by weight of said first edible, 
heat-sensitive food material; and from about 30% to about 60% by weight of said 
second edible food coating material, with the balance comprising the initial formed 
hand-held food item; and wherein said second edible food coating material is a liquid 
syrup composition comprising from about 50% to about 70% by weight sucrose, from 
about 5% to about 15% by weight flavoring ingredients, from about 1% to about 6% 
by weight vegetable oil, and the balance being water. 

37. A method according to claim 34 wherein said secondary coated hand- 
held food item is dried in an oven by being subjected to a temperature in the range of 
from about 75°C to about 250°C for a period of time in the range of from about 60 
minutes to about 60 seconds. 

38. A method according to claim 35 wherein said secondary coated hand- 
held food item is dried in an oven by being subjected to a temperature in the range of 
from about 125°C to about 175°C for a period of time in the range of from about 10 
minutes to about 2 minutes.— 
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